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* NOTICES * 

Japan Patent Office is not responsible for any n O 

damages caused by the use of this translation. Lf^pf ^ ' 

1. This document has been translated by computer. So the translation may not reflect the 
original precisely. 

2. **** shows the word which can not be translated. 
3. In the drawings, any words are not translated. 

DETAILED DESCRIPTION 

[Detailed Description of the Invention] 
[0001] 

[The technical field to which invention belongs] this invention relates to the goods freshness 
management method and equipment which can manage easily the freshness of the goods on 
the goods pan by which round conveyance is carried out in the store in which the rotation 
eating-and-drinking base was installed. 
[0002] 

[Description of the Prior Art] The cook or the worker was collecting from on a rotation 
eating-and-drinking base the goods with which goods freshness deteriorated, without 
freshness management of the sushi which is the goods laid in the goods pan by which round 
conveyance is carried out having been performed by viewing of a cook or a worker, and eating 
a rotation eating-and-drinking base top to a visitor conventionally, in the store in which the 
rotation eating-and-drinking base was installed, for a long time. 

[0003] Moreover, in order to eat deliciously the sushi which is goods, it is known that it is the 
optimal with body warmth (before or after 35 - 37 degrees) if the temperature of **** has 
Noethers cold temperature. 
[0004] 

[Problem(s) to be Solved by the Invention] It had become with the factor which reduces 
remarkably trust [ as opposed to / goods offer of a store / round conveyance of the goods 
which there is often a case where the goods with which freshness deteriorated since viewing 
of a cook or a worker was performing freshness management of goods as the above / the 
former / are not collected immediately, and carried out freshness degradation on this 
occasion continues being carried out in a rotation eating-and-drinking base top as it is, and, 
as a result, these goods that carried out freshness degradation touch to a visitors eyes, 
and ], 

[0005] Moreover, although it is a usual state to be based on the round time or the number of 
rounds of the goods pan with which goods were laid, the check of the goods with which 
freshness deteriorated Since temperature and humidity fluctuated according to a season, the 
cook and the worker needed to master the round time or the number of rounds of the goods 
according to the season as a rule of thumb, and it had become a problem that this check work 
is very troublesome for a cook with a shallow experience and a worker. ;i " 
[0006] this invention aims to let goods freshness degradation check work offer the goods 
freshness management method and equipment in a very easy rotation eating-and-drinking 
base. 
[0007] 

[Means for Solving the Problem] In the rotation eating-and-drinking base on which it comes 
to prepare the crescent-sash-lock chain with which this invention makes round conveyance 
of the goods carry out above a pedestal The temperature of the goods on the goods pan by 
which lays goods on a goods pan, and supplies on a crescent-sash-lock chain, and round 
conveyance is carried out in the crescent-sash-lock chain top Detect by the thermo sensor 
arranged in crescent-sash-lock chain ****, and the goods pan with which the goods which fell 
below to predetermined temperature were laid is detected. What is characterized by warning 
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of existence of the goods pan which this thermo sensor detected with a warning vessel. Or it 
is characterized by making the goods pan with which the goods which fell below to the 
predetermined temperature which the thermo sensor detected were laid transport on the 
recovery conveyer made to arrange in crescent-sash-lock chain ****. 
[0008] 

[Embodiments of the Invention] The goods freshness management equipment in the rotation , 
eating-and-drinking base concerning this invention consists of the following composition, as 
shown in drawing 1 and drawing 2 . 

[0009] The crescent-sash-lock chain 18 with which the rotation eating-and-drinking base 
used by this invention carries out round conveyance of the goods pan 16 with which sushi 
was laid above the pedestal 12 in goods 14 and this invention is formed, and it comes to 
prepare a counter 20 in the periphery edge of a pedestal 12. 

[0010] The temperature of the goods 14 made to lay in the goods pan 16 is detected, and the 
thermo sensor 22 which detects the goods 14 with which predetermined temperature and the 
temperature of **** made the the best for eating the sushi which is goods 14 fell below to 
the temperature around 35 - 37 degrees is arranged in crescent-sash-lock chain 18 ****. 
[0011] The warning machine 24 which warns of existence of the goods pan 16 which the 
thermo sensor 22 detected is arranged in **** of a thermo sensor 22. 
[0012] The warning machine 24 should just be equipped with the warning mechanism of 
others, such as a method which turns on a light by detection of goods in which the thermo 
sensor 22 carried out freshness degradation, and a method which emits beep sound, in this 
example. 

[0013] Moreover, it connects with a computer 26 (connection) and the thermo sensor 22 and 
the warning machine 24 are controlled. 

[0014] As the drive of the crescent-sash-lock chain 18 of this example is shown in drawing 
3 , the drive sprocket 28 is formed in the unilateral corner of the crescent-sash-lock chain 
18, and it comes to connect the driving shaft 30 of this drive sprocket 28 with a motor 34 
through the transmission chain 32. 

[0015] If a motor 34 is made to drive, a driving shaft 30 will drive the drive operation through 
the transmission chain 32, and subsequently the crescent-sash-lock chain 18 will drive it, and 
it will be patrolled. 

[0016] In addition, a kitchen is shown by the inside K of drawing and H shows an inside-of-a- 
shop hole. 

[0017] The method of managing the freshness of the goods laid in the goods pan which carries 
out round conveyance of the 1 crescent-sash-lock chain 18 top of a rotation eating-and- 
drinking base using this equipment is explained in full detail below. 

[0018] The goods pan 16 in which the sushi which is goods 14 was made to lay beforehand is 
supplied to up to the crescent-sash-lock chain 18 one by one. 

[0019] The temperature of the goods 14 laid in each goods pan 16 on the crescent-sash-lock 
chain 18 is detected by the thermo sensor 22, and the goods pan 16 with which the goods 14 
which fell below to predetermined temperature were laid is detected. 
[0020] Telling a cook and a worker about this detected goods pan 16 by warning of the 
warning machine 24, a cook and a worker collect these goods pans 16. 
[0021] Under the present circumstances, it becomes possible to perform easily goods 
freshness degradation management according to the season by changing suitably the setting 
temperature of the goods 14 which should detect a thermo sensor 22 according to a season. 
[0022] Moreover, make the crescent-sash-lock chain 18 meet, and the recovery conveyer 36 
is made to arrange, as the dotted line of drawing 1 shows. The guidance guide 38 which can 
move to the joining segment of the recovery conveyer 36 and the crescent-sash-lock chain 
18 freely is made to arrange. By moving the guidance guide 38 to the crescent-sash-lock 
chain 18 side by detection of a thermo sensor 22, making the guidance guide 38 meet, making 
the goods pan 16 with which the detected goods freshness deteriorated transport on the 
recovery conveyer 36, and collecting them It becomes possible to collect mechanically the 
goods pans 16 with which the goods 14 with which freshness deteriorated were laid. 
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[0023] Under the* present circumstances, it becomes possible with detection of a thermo 
sensor 22 to collect automatically the goods pans 16 with which the goods 14 with which 
freshness deteriorated were laid by making a computer 26 control movement of the guidance 
guide 38, and the drive of the recovery conveyer 36. 

[0024] Moreover, although a thermo sensor 22 and the warning machine 24 are another 
objects, a computer is omissible by considering as integral construction and making the 
mechanism in which the warning machine 24 is operated by detection of a thermo sensor 22 
equip. 

[0025] moreover, the thing made to detect the goods which became more than predetermined 
temperature by the thermo sensor 22 when it is the desserts by which goods were cooled, 
although a thermo sensor 22 makes the goods below predetermined temperature detect — 
obvious — it is . 

[0026] Moreover, the equipment used for the method of this invention is not limited to this 

example. 

[0027] 

[Effect of the Invention] According to the goods freshness management method and 
equipment in the rotation eating-and-drinking base concerning this invention In order to 
detect the goods made to lay in a goods pan by the thermo sensor, to detect the goods which 
fell below to predetermined temperature and to warn of existence of these detected goods 
with a warning vessel, Compared with managing goods freshness degradation by the rule of 
thumb of a cook and a worker conventionally, freshness management of goods can be 
performed very easily by changing the detection temperature of a thermo sensor according to 
a season. 

[0028] Moreover, by making the goods pan with which the goods which fell below to the 
predetermined temperature which the thermo sensor detected were laid transport on the 
recovery conveyer made to arrange in crescent-sash-lock chain ****, the goods with which 
freshness deteriorated can be collected automatically and goods freshness management can 
be performed more easily. 



[Translation done.] 
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